THE PRESTIGE QUART

Global Culinary Destination & Platinum Precinct Stre

Concept

The Pinnacle of Island G;strb“ﬁumy

Target

Ultra-High Net Worth (UHNW)

Signature
Status
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EXECUTIVE SUMMARY:
THE PLATINUM PINNACLE

Establishing a globally recognized culinary
pilgrimage site designed for high-yield impact.

The Vision

To rival San Sebastian and Kyoto
as a dedicated destination for
global gastronomes.

Strategic Role

The development's highest
yield-per-guest zone. Low foot traffic
is offset by premium covers, vintage
asset sales, and exclusive buyouts.

The Atmosphere

Invisible Luxury. Characterized by
radical privacy, anticipatory service,
and obsessive detail.

Key Assets

A portfolio of Michelin-standard
Chef's Tables anchored by the MoHo
Collection Cellar.



TARGET AUDIENCE:
THE GLOBAL GASTRONOME

Capturing the UHNW ‘Foodie’ demographic
seeking provenance, rarity, and access.

Psychographics
Values privacy above all. Seeks
experiences money cannot

traditionally buy (e.g., provenance
tours, dining with the chef). [
In

Spend Profile s

Inelastic demand for quality; heavy
consumption of investment-grade
wines and spirits.

Residential Synergy

Functions as the primary private
kitchen for Tier 1 Estate Owners

(USS3M+ property investors).



ARCHITECTURE: SANCTUARY DESIGN

Deconstructing the traditional restaurant into isolated
architectural volumes for absolute privacy.

b

Design Philosophy: The Private Pod —ﬂ»e
Moving away from dining halls to detached 5mal|~vulu -'_f .

venues.
Privacy Mechanics

Each pod offers isolation with unobstructed views while _ﬁ_‘ .
remaining visually invisible to neighboring structures.

Materiality

Rare hardwoods, local stone, and switchable smart glass
(opaque to clear) controlled by guest biometrics.
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Tiempos Headline

SIGNATURE PRODUCT:
SYMPHONY IN TASTES

A multi-sensory theatrical dining experience synchronizing
gastronomy with live performance.

The Concept
- aa A 7-course degustation where
A culinary beats match musical
movements.

The Execution

Courses are timed to live
performances by MoHo artists.
Flavor profiles climax
simultaneously with the
auditory experience.

The Setting

The Glass Box—a cantilevered
venue designed for acoustic
and visual perfection.




STRATEGY: THE SIX NATIONS EXCHANGE

Leveraging global star power through a rotating residency model.

The Alliance

Strategic partnerships with
top surf/culinary nations
(Japan, France, Australia,
Peru, Brazil, Portugal).

The Residency Model
1-month takeovers by
Michelin-starred chefs. This
prevents burnout while
ensuring constant novelty.

The Interpretation
Visiting chefs apply their

native techniques to hyper-
local Sumatran ingredients.

Value Prop

Guests access world-class
global cuisine without
leaving the remote
archipelago.



VENUES: OMAKASE & MICRO-DINING

Shifting from volume to intimacy with
low-seat-count, high-touch formats.

Micro-Dining Format The Omakase The Forager's Table

Venues capped at 8-12 A 10-seat counter featuring A 6-seat immersive venue

seats to ensure seafood caught that inside the permaculture

exclusivity. morning by the Mentawai gardens. The menu is strictly
fishing cooperative. dictated by the immediate

harvest of the hour.



BEVERAGE THE VAULT & MOHO COLLECTION

\Cu ing a world-class liquid ass}‘glbrary for connoisseurs and investors.

"

o~

The MoHo Collection

investment-grade wines.

Service Layer
Tableside education provided by
a team of Master Sommeliers.

The Library Bar

A members-only space stocking
rare whiskeys and rums,
accessible excluslvely to Prestige
Quarter guests and Estate owners.

Centralized re‘;:vfewe of 1,000+ __



SOURCING: HYPER-PROVENANCE & THE FIRST PICK

Redefining luxury through the perfection of local sourcing rather than importation.
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Mentawai Fresh Reserve 4
The top 1% of island produce is contractually A
reserved for this precinct.

Provenance Mapping
Guests receive a digital map tracing ingredients
to the specific boat or vine.

Narrative Value
Every ingredient tells a story of the ecosystem, F A ~
transforming sustenance into education.



SERVICE: THE UNSEEN HAND

Augmenting traditional hospitality with predictive cognitive interfaces.

Ratio

Guest Preference: | / : ' 1:2 (Staff to Guest) for hyper-
Sparkling Water .. attentiveness.

‘Language: } Al Concier ge

French

Mentawai.one interface pre-briefs
staff on guest biometrics and
preferences (ieft-handedness,
temperature preference) before
arrival.

The Style

Invisible Service. Omnipresent
when needed, nonexistent when
not.




TATE INTEGRATION:
-VILLA DINING

Extending the Prestige Quarter
g _ Q' it

L --II.
Ll ] - I?
Private Kitchen Function %:"
Restaurants serve as the personal commissary for Estate Villas.;

Chef on Loan |
Residents can book Head Chefs fﬂl‘ private in- -M’l la dining events.

Invisible Logistics M-
Meals and supplies dispatched via underground tu nneis or drunejs
networks to maintain absolute privacy within the estates.

ilities to Tier 1 residences.



SEASONALITY:
THE GREEN SEASON APPEAL

Turning the Q1 monsoon season into an asset
through indoor opulence.

The Refuge

Climate-controlled,
acoustically sealed
venues offer
sanctuary from the
elements.

Atmospherics

Dramatic weather
serves as a backdrop
for heavy red wines
and slow-cooked
tasting menus.

Programming

Exclusive Fireside
Chats with visiting
chefs and artists drive
occupancy during
the wet season.




ECONOMIC MODEL: HTEM PLATINUM

Lowest volume, highest margin metrics driving conservation funding.

HTEM Status
Platinum Precinct (Highest Yield).

- Frictionless Revenue

Experiences are pre-paid via app,
eliminating the “check drop”
moment and increasing spend
propensity.

- *| The Torqua Effect

q’

_ o High transaction values generate
— _ _ 1 significant conservation revenue
Cover Price Bev Spend ~ Service Charge  Conservation Tax = (1.75% of a $5k dinner significantly
(Torqua) _I outweighs mass-market
- . " contributions).

.

Hi:gh Tiéket Value = High Conservation Funding - |



SUSTAINABILITY: NO COMPROMISE

Rigorous protocols ensuring luxury does not come at an ecological cost.

Zero Waste Protocol

Surplus is immediately transferred
to the Moonlight Market or staff
canteens for 100% utilization.

Smart Energy

Venues utilize District Cooling
and occupancy sensors to cool
only active pods, reducing energy
waste by 40%.

7

Prestige
Kitchen

g 7
| Cooupancy:

* 214 Pods
o ‘Gouling Load:

The Zero
Waste Loop

Permaculture

Garden District Cooling

< Moonlight
Market




CONCLUSION:
A LEGACY OF TASTE

The anchor that attracts the world's

wealthiest travelers to Mentawai Bay. The Promise

Dining elevated to an event, not
just sustenance.

The Position

The critical asset for attracting
UHNW market share.

The Legacy

Proving that sustainable, local
gastronomy can compete at the
highest level of global luxury.



